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Abstract: The influencing factors on gastrodin content in the crude materials of Gastrodia elata were investigated by HPLC 
analysis . The results indicated that the preparing method of post harvest is a more important factor for the gastrodin content, 
comparing to those brought about by the growing areas and herbal varieties . Among the different processing methods, 


steaming produced the most impact effect on the increment of gastrodin in the herbal material . The possible mechanism of 


gastrodin formation during the crude process was also discussed . 
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Table 1 Gastrodin content in стаде materials of G. elata 


from different producing areas 
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1 0.37 13 0.10 

2 0.11 14 0.10 

3 0.12 15 0.13 

4 0.13 16 0.12 

5 0.05 17 0.05 

6 0.16 18 0.15 

7 0.09 19 0.26 

8 0.08 20 0.14 

9 0.07 21 0.03 

10 0.04 22 0.15 

11 0.13 23 0.16 

12 0.04 24 0.17 
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Table 2 Gastrodin content in different varieties 


and forms of G. elata 
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1 0.18 6 0.03 
2 0.09 7 0.09 
3 0.03 8 0.06 
4 0.18 9 0.22 
5 0.13 10 0.34 
510.3: (f. glauca S Chow) ( ) х 
(f. elata) ( ) 3 : 4[] 6: 
( ) х ( ) 3 
Ти 6: : 9, 10: 
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Table 3 Gastrodin content in crude materials of 


G. elata from different process methods 
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1h 0.15 
100°C lh 0.14 
110°C 0.5 h 0.16 
110°C lh 0.27 
80°C 5h 0.02 
80°C 10 h 0.03 
80°C 15 h 0.02 
80°C 20 h 0.02 
80°C 25 h 0.02 
80°C 30 h 0.03 
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Ег.1 Gastrodin and its possible biosynthetic precusors 
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